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OI~ECTO~A"'E OF FOOO SAFltrY ANDQUAL.ITY .ASstJRANCe

PFlIVATE SAG X50~ 5, S'ilil.1..ENBOSCH, 7500
Till; (021) 80915811·Fu: (O:Z1)887~. E-fnlIll: ~l'i!llbOnda.l!lgrf~

l!nq\.llt!H : RHONtl. SASSON • ~ : 19m'\ .

~El9.mQtLO£...tiA.TJ)~i;JMP..QB.mJmQIlie.JlliQt;UtAtE...$.

1. CEATlFiCATENUMSEA:
2. PRODUCE1=! :

3. OESCRIP'T10N OF PRODUCT:

2007/OOOOO00C9$Wl

IMBlJl<O TFlAOING (P'l'Y) 1.1"0

SOtJil.; i\f:RICA.

2005 MAJ<U\.U NATI.lRAI. SEMI swe~ RED WINE:

VlHT•••GE: 2005 COLnYAR: PlNOiAGE

OfiIGIN: WINE OF ORIGIN Wl;.S1'i:;flN CAP!;; I SOUTH AFl11CA

4. OHECK APPliCABLE BOX: :

A. ~ f'rodu¢lng cQuntlycs[Mea~cl'\ !lnd labDl'aiery ao~lysisre!lul~ completed below,

B. 0 Sel(.ce\'\l!ic~tl<lt'\ l:ly Importer complel!;!d \l4l10w, An Importer must I)e abilHa demomrtrllt& ~ nature 01oWI'\~r.l~ip 01'eMtlel
M W91i liS tt10 naMe 01!lny ~1~\la:lon_

5. qSFlTlFlCA110N:

(cellify Chat lh'9 i'(aCtieo9 .a,.,c!orOCl;'ldul'8'Iuseo 10 preduca :he 'MOll ~cl!Md 1:\blQCk 2 eon~lUIe proper cellar IreatmElflt umJet 26 U_S,C,
5$82 and 21 Cr:!'! '2.7,1010,

Dll'\l!.CTOFIME. OF ,-:ooD SAFETY AND QUALITY ASsiJAANOI<
PRl'i,l.TE SAG XSO;~
STEI.LeNaOSCH
7EElS

SOUTH AF'RIOA

OAT15: HilOV07

..~~:;1\9,~;"r-O£~:'::~i;::'",;,:'..::_: ".',:!":.~
1;,',- "- .' ,..... J..>-"' ..,iPEr\CO'.NTAGEALCOHO\., 1:.'>,41

TOTAl..SULPHUROIOXIOE 1aO,00
VQ\.P.TILE i\ctDITY 0,$$

1.
2_

~.

LABORATORY: OIRscrORArE OF FOOO SAFETY AND ClUA\.liV 1\SSURANC~
PRIVATe eM ;(So's
STE.1.U::NSOSCH

7599

sot.m-J A~RICA

('8Lo=L~2oVo'fEDooo+7SER:DM!:: 1el02l01



Certifica'Cion of Natural Wine Imported Into de United States
Reference: 1026216

1. Pro(1wcllr name and address:
BODEGAS CASTillO VIEJO $,A,

Rula 63 Kn1. 24 Las PiedrasC~lielone$URUGUAY

2. OescI'iption of wine:
VINOS FINOS TINTO ~L PRECIADO COSECHA 2004 URUGUAY

No.4792 P. 2

3. Check applicable box:
a. X ProducIng country cerlificaclion and laboratory analysis results compleled below.
\) Self certificalion by importer compleled below. An importer must be able 10

!I~mons\rale lhe nature of the ownership or control as well as the nature of any
affiliation.

4. Certification· I certifylhal the practices and procedures used to produce the wine described In
block2constilule proper cellar treatment under 26 U.S.C. 5382 and 27 CFR 27. 140.

Name:

AUll10rized signature:

par INAV'Date: En61. RIrJ\RDO CAlVO

10,MAr~un.8

InstitulO Nacional deVitivlnicullura

Dr. E. Pouey Nro,463 - Canelones
C,P. Nro. 90:200 • Las Piedras

-----_._--,-_._-----------------------~~_._---,~---~-~~--~-
5. Aoalysisfor w'ine described in block' 2:

Percentage aleonol (actual) by volume: 12.82
Total sulphur dioxide (ppm): 92
Volallle, acidity (g(aros per 100 mL): 0,077

SIgnature:
Name: ~~; renco;- ....

Manager
19/Q2/2008

Name and address ,of laboratory: Laboralorio Tecnologlco del Uruguay (LATU)
Avda. IlaUs 6201
Manlelvldeo
URUGUAY

.
"

•••• __ •• - __ n __ •• ' ---.-"---~---.-"~----~------.-

G. TTB lallel approval idelltificatiOllllulllber (raquired if certification is submilledsubsequenl to label
appmval):




